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TUESDAY,  Sept.  2,  1S41 

Answers  from  canning 
scientists  of  the  U.  S. 
Department  of  Agriculture 


Most  of  the  questions  up  for  answer  today  come  from  housewives  busy 
onserving  food  for  winter. 

Let's  begin  with  a  question  about  canning  grape  juice  without  sugar.  The 
first  letter  asks:    "Can  I  put  up  juice  from  Concord  grapes  with  no  added  sugar 
and  have  it  keep  well?" 

The  answer  is:    Yes.     Sugar  helps  preserve  the  natural  color  and  flavor 
in  any  fruit  juice,  hut  is  not  necessary  to  keep  the  juice  from  spoilage — 
unsweetened  juice  "keeps"  as  well  as  juice  with  sugar  added.     Very  often  Concord 
grapes  contain  so  much  sugar  in  themselves  that  the  juice  is  sweet  enough  v/ith 
no  added  sweetening. 

ibr  grape  juice  you  extract  the  juice  from  the  fruit  just  as  you  do  for 
Jelly-aaking.    V/ash  the  grapes,  drain  and  crush  them.     Then  heat  them  5  to  10 
■inutes  over  low  heat  to  start  the  flow  of  juice  and  loosen  pulp,  skin  and  seeds, 
to  save  color  and  flavor  keep  the  heat  below  the  simmering  temperature — well  below 
toiling. 

Pour  the  hot  cooked  fruit  at  once  into  a  jelly  bag.    Let  the  fruit  drip, 
"•hen  the  dripping  has  almost  stopped,  press  the  bag  to  get  out  all  the  juice, 
dressing  the  bag  makes  the  juice  cloudy,  but  you  can  clear  it  by  straining  again 
through  a  fresh  hag  wrung  from  hot  water. 

Let  the  juice  stand  overnight  in  a  cold  place  so  the  little  dark  gritty 
crystals  of  cream  of  tartar  will  settle  to  the  bottom.     The  next  morning  dip  the 
frice  out  and  strain  once  more. 
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Now  heat  the  juice  to  160  or  170  degree?  Fahrenheit— just  below  simmering 
temperature— and  fill  hot  sterilized  jars  or  bottles  to  within  an  eighth  inch  of 
the  top.    Seal  at  once.    Heat  pint  and  quart  containers  for  20  minutes  in  a  water- 
bath  with  the  water  just  simmering— never  boiling.     Store  in  a  cold,  dark,  dry- 
place. 

The  second  question  also  is  about  putting  up  fruit  and  fruit  juice  without 
sugar.    A  woman  who  is  on  a  diabetic  diet  writes:     "Can  I  can  f raits  and  juices 

with  saccharin  instead  of  sugar?" 

The  answer  is:    No.     The  heat  of  canning  makes  the  saccharin  bitter.  Better 
put  up  fruit  and  juice  without  sweetening,  and  then  sweeten  them  to  taste  just 
before  you  eat  them.    You'll  find  directions  for  putting  up  fruit  and  fruit  juice 
without  sugar  in  the  bulletin  on  home  canning  published  by  the  Department  of 
Agriculture.    To  get  a  copy  just  write  a  postcard  to  the  U.  S.  Department  of 

Agriculture,  Washington,  D.  C,  and  ask  for  Farmer's  Bulletin  1762,  "Home  Canning." 
As  long  as  the  supply  lasts,  this  bulletin  is  free  for  the  asking. 

Now  for  another  question:    "Please  tell  me  how  to  put  up  tomato  juice  with 
a  rich  red  color.    Very  often  the  juice  I  can  looks  pale  or  dark." 

Hone  canning  specialists  of  the  Department  of  Agriculture  suggest  6  important 
points  in  putting  up  tomato  juice  to  keep  the  natural  flavor  and  bright  color, 
first,  choose  varieties  of  tomatoes  especially  rich  in  color.     Second,  use  knives 
of  stainless  steel  only,  and  avoid  utensils  of  copper ,  brass  or  iron  which  are 
likely  to  discolor  the  juice.    Third,  use  only  fully  ripe,  firm  tomatoes,  freshly 
picked.    Discard  any  with  green,  moldy  or  decayed  parts.    Fourth,  always  keep  the 
heat  below  the  boiling  point.    The  low  heat  of  simmering  helps  save  flavor  and 
color.    A  thermometer  allows  you  to  keep  the  heat  exactly  right.    Fifth,  don't  add 
«pices  to  the  juice  before  putting  it  up.    Many  spices  will  darken  the  juice.  Yow 

can  season  to  taste  just  before  you  serve  the  juice.     Sixth  and  last  point,  handle 
only  a  gallon  or  two  of  tomatoes  at  a  time  and  avoid  delay  anywhere  during  the 
Process. 

One  point  of  difference  between  home-canned  and  commercially  canned  tomato 
Juice  every  home-canner  should  understand.    Commercial  canners  have  a  method  of 
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sieving  tomatoes  so  fine  that  the  red  particles  remain  in  suspension  and  don't 
settle  to  the  bottom  as  they  do  in  home-canned  juice.    But  this  difference  is 
nothing  to  worry  about.     It  takes  only  a  second  to  shake  up  home  canned  juice  and 
distribute  the  red  particles  again. 

Briefly  now,  here  are  directions  from  the  Department  of  Agriculture  for 
rutting  up  tomato  juice  at  home.    Wash  the  tomatoes  well.    Remove  the  stem-end, 
and  cut  into  small  pieces.    Remove  the  skin  or  not,  as  you  please.     If  you  have  a 
thermometer,  heat  the  tomatoes  at  170  degrees  Fahrenheit  until  they  soften.  Other- 
wise, just  simmer  them  until  they're  soft.     Put  the  hot  tomatoes  through  a  sieve 
at  once.    Add  a  half  teaspoon  to  a  teaspoon  of  salt  to  each  quart  of  juice — or  not, 
as  you  please. 

Heat  the  juice  to  just  190  degrees  Fahrenheit.     If  you  have  no  thermometer, 
heat  just  to  the  boiling  —  and  pour  it  hot  into  hot  sterilized  jars  or  bottles. 
Seal  at  once.    That's  all,  except  to  turn  the  jars  upside  down  to  cool.     If  you 
happen  to  be  canning  in  tin,  pack  the  juice  hot  and  process  cans  5  minutes  in  boil- 
ing water. 

The  last  question  on  the  list  for  today  is  about  canned  pie-apples.  The 
.etter  says:    "How  can  I  put  up  sliced  apples  for  pie  so  they  won't  shrink  in  the 
jar?" 

Canning  specialists  say  apples  packed  raw  always  shrink  in  canning,  because 
the  heat  of  canning  drives  the  air  out  of  them.     To  avoid  this,  drive  the  air  out 
before  they  go  into  the  jars  by  precooking  them.    Pare  the  apples  and  cut  them  in 
the  size  you  want.    Then  boil  them  5  minutes  in  a  light  sugar-sirup,  or  steam  them 
until  they  are  wilted.     Fill  the  hot  sterilized  jars  with  the  hot  apples.  Cover 
»ith  boiling  sirup,  or  boiling  water,  or  just  pack  the  apples  solidly  and  add  no 
liquid.    Process  pint  or  quart  glass  jars  15  minutes  in  boiling  water. 

That  finishes  the  questions  and  answers  for  today.    More  Thursday. 
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